L AUBERGE

STARTERS

Poached egg, mushroom cream and crispy bacon

Celery salad, roasted hazelnuts and mustard shoots

Beet Salad, Goat Cheese Mousse, and Hemp from "Ferme des Quatre Vents’
Hake Rillettes, Herb Cream, and Country Bread Crisp

Gratinated pig's trotters toasts, country hom shovings, and mesclun salad

MAIN COURSES

Slow-cooked then grilled Roi Rose de Touraine’ pork shoulder, creamy polenta, and spinach salad
Grilled Trout Fillet, Green Cabbage, and Romorantin Wine Sauce

Mitteault duck breast, potatoes and pickled shallots

Roasted red kuri squash, goat cheese from Chevrerie du Fay and dried fruit "mendiant’

700 g griﬂed veal chop for two, braised Little Gem lettuces, button mushrooms and Coin de Rue

potatoes, veal jus*

DESSERTS

Kiwi Pavlova with Herb Sorbet

Iced coffee parfait and hazelnut praline

Poached pear, crumble, and caramelized walnuts
Traditional chocolate mille-feuille

Regionql cheese assortments (Selles-sur-Cher, Sainte-Maure-de-Touraine, Merlot)

*Supplement for half-board and gift vouchers of 25€/person.

Net prices - Taxes and service included -
All our meats are of French origin.
All our meats and fish are cooked on the open fireplqce and wood fire.
Our cuhnqry preparations may contain QHergens.
You can inquire with the dining room manager for more information.
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